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ESTABLEﬁMENT NAME

S SPECIAL BATLHOY AND FAST Fovo

PERMIT HOLDER o -
TALVYAY  Je3SI1E £,

INSPECTION] RSN| TYPE]GRADE INSPECTION DAT
Regular v \ 114 (1
[Folowu_ |/ TIME 1N TIME OUT
Jcompiaint RATING 3 00pm | 4110 pm
Investigation P\ SANITARY PERMIT NO.
Other: |700{')|H"’_
~ESTABLISHVENT TYPE AREA
RESTAVRANT |

LOCATION (Address)

LOT 3 TRALT 47 DePFEo0

TELEPHONE [No. of Risk Factor/Intervention Violations

633 43 43 No. of Repeat Risk Factor/Intervention Violations
FOODBORNE ILLNESS RISK FACTORS AND PUBLI

HEALTH INTERVENTIONS

Circle designated compliance {IN, OUT, N/Q, N/A) for each numbered itlem.  Mark "X” in appropriate box for COS and/or R.

CUA
5'/;'?_ RISK CATEGORY
7

IN = In compllance OUT = Not in compliance N/O = Nol observed NIA = Not applicable 'EOS = Corrected on-site during inspection R = Repeal violation PTS = Demerit points
lEompllance Status = Ecoﬂ g | PTS ompliance Status = |CO§| # iPTg'
Supervision Potentially Hazardous Food (TCS Food)
1 P o Person In charge present, demonstrales & 16 [IN ouT NiA {ﬂglFmper cocking time and temparatures 6
knowiedge, and performance duties 17 |IN OUT Nia NigiProper reheating procedures for hot holding 6
Employse Health 18 |IN ouT NA NiORPraper cooling tima and temperature [
2 '% our Management awareness; policy present B 19 QUT N/A H/O[Praper hot holding tamperatures 6
3 our Proper use of reporting, restriction & exclusion B 20 oUT N/A Proper cold holding temperatures []
Good Hygienic Practices =1 OUT NiA NIO|Proper date marking and disposilion 6
4 |@ s NIO—lProper eating, tasting, drinking, betelnul, or Consumer Advisary
tobacco use
5 OUT Nisn NO |No discharge from eyes, nose, and mouth
F’jfevanting Contamination by Hands 22 N ouT g Consumez:g:ﬁgk';?:m forra o &
6 OUT N/A NO |Hands clean and properly washed 6
7 E OUT wa o |NO bare hand contact with ready-to-aat foods or 6 Highly Suscepmopulat-i:ons
approved altermate method propady followed 23 I'N auT Iﬁ Pasteaurized Foods used; prohibited foods not 6
Adequate handwashing faciiitles supplied & offered
8 ouT - 6 .
@ accessible - Chemical
3 ST Food ohlﬁ:::;i::ﬂ:ﬁesmm 3 24 N OUT@ Food additives: approved and properly used 6
10 OUT NA ﬁ Food received at proper temperature 6 25 T Toxic substances propery Identified, stored, 6
11{i¥ out Food In good condilion, safe, and unadulterated 6 ‘P used
12 In our nip |Reauired records available: shelistock tags, 6 Conformance w!th ﬁmved Prpcaduras
_iparasite destruction EI'N outT @ Compliance with varlance, speciaiized 5
Protection from Contamination = ess, and HACCP plan
%OUT s EoCKifepaiaedandiprotected o Risk factors are Improper practices or procedures identlfied as the most
14 M 0UT _ NiA S conlact BB oes foiened . suiliLod 6 prevalent contributing factors of foodborne iliness ar Injury. Public Health
15@ ouT Proper disposltllon of returned, praviously 6 interventions are control measures to prevent foodbome illnass or injury.
|w ﬂnﬂltlgnﬂ and Hns.nfg fﬁ
GOOD RETAIL PRACTICES
Good Retail Practices ara preventative measuras to control the Introduction of pathogens, chemicals, and physical objects into foods
Mark "X" In box: If numbered item is not in compliance and/or if COS and/or R.  COS =Corected on-site during inspaction R =Repeat viclation  PTS =Demerit paints
-mm——"’—m ompllance Status
Safe Food and Water Proper Usa of Utensils
27 Pasteurized eggs used where required 1 40 |In-use utansits: properly stored 1
28 Water and Ice from approved source 2 41 :':;:';Tg:' L B S MR s e B, 1
29 Variance obiained for specislized processing methods 1 42 |Single-usessingle-servica articles: properly slored, used 1
Food Temperature Control 43 |Gloves used propery 1
30 Proper cooling methods used; adequale equipment for 1 Utensils, Equipment and Vem_ﬁng
temparature control 44 |Food and nonfood-contact surfaces cleanable, properly 1
31 |Ptant food proparly cocked for hot holding 1 |designed, constructed, and used
32 Approved thawing methads used 1 45 Warewashing facilities: installed, maintained, used; test 1
33 Themometer provided and accurate 1 46 Nonfood-contact surfaces clean 1
Food identification Physical Facilities
34|  [Food properly fabeled: original contalner | 1 47 Hot & cold water available, adequate pressure 2
Prevention of Food Gontamination 48 Iﬁumblng installed; proper backfiow devices 2
35 Insects, rodents, and animals not present 2 49 Sewage and wastewater property disposed 2
36 Cionllaminallon prevented during food peparation. storage & 1 50 Tailet faclities: properly constructed. supplied, & cleaned 2
37 Personal cleanliness 1 51 Garbage/refuse properly disposed; facillties maintainsd 2
38 Wiping cloths: proparly used and stored 1 52 rPhysical facilities installed, maintained, and clean 1
39 Washing fruits and vegelablas 1 -5-3:_ |adequate vent.ilatl_orl and lighting: designated areas use 1
Herstand the above violation(s), and | am aware of the corractive measures that shall be takan.
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TEMPERATURE OBSERVATIONS
ltem/Location Temperature {* F) Item/Location Temperature (" F)
FRED  CHIL ) boARmESL B
EGLIUAVIEECL, 150.0
ITEM NO. OBSERVATIONS AND CORRECTIVE ACTIONS o

Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and
8-406.11 of the Guam Food Code,

A Folow-VY [WSPECTION WHSE copMOULT7ELD BASED

ol PREUWVS  IWSPEZTIiph COM D CTED 6N ;z)zv’//)

(13)8 ).

THE RLLOWIMNG VAL DRSERVED -

ALt PREVIDUS YipAToonvs (ZTEMS F 37 36 3%, 42, 4

95 46, 47, H‘? €£2) HAVE BEEID coher72p .

Y\/O NEW VIOLATiol’s

REMOVED "B PLACAFD W pinn 2
SvEn A" PLAAMD R 02627

BRAEFED Ple Ok ARVE .

Based on the inspection today, the items listed above identify violations which shall be corrected by the date specified by the Department. Fallure to comply may result In
further regulatory actions. if seeking to appeal the result of this inspection, a written request for hearing must be submitted to the Diractor before the indicated correction

Pmon in ch ; g;:;f;nd Slgl“ A,-._, = i ! [ % "E
DEH pac:ﬁ(Prinfz::j!fL)_ i ’,/7 9‘} !9

White: DPHSS/DEH  Yellow: Food Establishment




